late colleague who supervised in the 
cafeteria, told her she could roll out a 
tE= canof biscuits in place of the pie crust. 
“Tt is a fantastically popular item 
oS Nth PONE CSI 5 oss ob Peies 
Delaware Division spinach pie 
This pie does not have a bottom Crust. It was originally 
served with a cheese sauce, but the cheese in the pie makes its 
own sauce. 
1 pound frozen chopped spinach 
2 tablespoons melted butter or margarine 
Salt and pepper to taste 
3% ounces grated mild American cheese 
3% ounces grated sharp American cheese 
Pie crust to cover 
1 egg, beaten 
Cook the spinach according to directions. Drain thoroughly 
and season with butter, salt and pepper. Spread evenly in a 
small a baking pan (4x4 or 4x6). Spread with grated cheeses. 
Spread with pie crust rolled thick; brush crust with egg and 
butter. Bake in a moderate oven (325-350 degrees) until the 
crust is golden brown. (No baking time is given.) 
The newspaper clipping made a large pie with 3 pounds of 
spinach and 1 pound of grated cheese of “personal preference.” 
Thanks go to Luise Harris of Wilmington, Pat Wolf of Lewes, 
and Karen Cook of Kennett Square, Pa., for sending recipes for 
the Greek version of spinach pie, spanakopita — to appear 
later.. 


